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1. A method fo r using a flexible sheet for cutting and handling food articles 
thereon, comprising: 

providing a shAet of flexible resilient plastic material having lay-flat 
characteristics, a width greater than 6 inches and a 
lenVth greater than 10 inches; 
said plastic materkl having a Rockwell hardness between 
gQ 72 and 90; \ 

said plastic material having a thickness between 0.008 

inches and[o.Q60l o.030 inches; 
said sheet having sufficient cantilever beam strength when 
flexed around tha longitudinal centerline and held 
65 proximate a first end to suppon an article spaced at least 
10 inches from said first end and weighing at least 5 
ounce^]! \ 
placing said sheet on aVlat surface: 
placing a food article oA said sheet: 

cutting said foo d article Im said sheet using a knife to produce 

cut pieces: \ 
flexing said sheet to define an arcuate trough shape: 
lifting said shee t in said arduate trough shape off said flat surface 

to support said cut pieoes: and 
funneling said cut nieces offVsaid sheet in said arcuate trough 
shape . \ 
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J. iT3 X The&heetJ igethQd of claim h wherein: 

said plastic material is comprised of extruded amorphous 
polypropylene co-polymer. 
^ 3. Tlieisheet ]meth^ of claim t wherein: 

said ihicknes* i jgjetween 0.008 inches and (k03(^ 0.010 inches. 

4. Tlielshee^ ggthod of claim 1, wherein: " 

said plastic '"a^Tial is transparent. 

5. Hiefshee^ pethod of claim 1, wherein: 

said material having a RodcwcD hardness in the range of 
75-90. * 

^ d. A methpW usinp , flexible cutting sheet for food preparation, compris- 

t^ 0^0 mchcs and a flexural modulus in the range 
of Y5,000 to 200,000 psi; ^ 

said sheet havingNa RodcwcU hardness in excess of 7^ ; 

Placing said sheetVni a flat surface- 
placing a food artic\fi on <:;>iH QhP^f; 

cutting s^jd food am\le on said sheet usinp a Imife to p^nHn^. 

cut Pieces: \ 
fle;icing said sheer to dekne. a^ a rcuate trnii ph \:hr»pp> 
hft^qs said sheer in said ^ciiafe trough shape nfF s aid flat snrfar^ 

to support said nut p»iV^; 
fiinneling said cut pieces n f^sard sheer in said arcuate tr mif.}^ 
shape . \ 

1 7 t ^ "7 3 ^' A|flcxible cutting sheet for food preparatioi^ method accwiling 
to daim d, wherein: 

said sheet having a first dimension in excess of 6 inches 
and a second dimension, transverse to said first dimen- 
sion, in excess of 10 inches. 
8. A[flexible catting sheet for food preparationT method accoidinff 
to claim 7, whereiin — * 

said sheet having a Rocicwell hardness in the ranee of 

^-7{ A^exiblc cutting sheet for food preparatioiflniethQd accord 

to daim 6, wherein: - - 

said plastic sheet material comprises extruded amorphous 
polypropylene co-polymer: 
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A method for usin^ a flexible cutting sheet for food 
prepanibn. comprising the steps of: 

providingy a sheet of flexible resilient plastic material having no 
tendehcv to curl when placed on a flat surface and having a 
width greater than six inches and a length greater than ten 
jT inches, said plastic material having hardness means and 

thicknesimeans for inhibiting perforation bv a knife when 
food artides are cut upon it. and said plastic material having 
.flexibility Wans for accommodating flexure of said into an 
arcuate troAgh shape having s ufficient cantilever beam 
strength whdn flexed around a longimdinal centerline and 
held proximate a first end to support an artic le spaced at 
least ten inche\ from said first end weighing at least five 
Qupces; 

.Placing said sheet on\a flat surface: 
Placing a food articl e ton said sheet: 

cutting said food article on said sheet using a knife to produce 
cut pieces: 

flexing said sheet to define an arcuate trough shape: 
lifting said sheet i n said aicuate trough shape off said flat surface 

to support said cut pieces: and 
funneling said cut pieces off said sheet in said arcuate trough 
shape. 



IL A flexible cutting sh^t for food prepartirih. 
CQpptprigjpg; 

a Sheet of flexible resilient nlastifc material- 
said sheet having means for resis^ng curl i ng when placed or^ ^ 
nn surface; 

said sheet having a width greater thVn six in c hes and a length 

greater than ten inches, 
said sheet having hardn ess means anck thickness means for 

inhibiting perforation bv a knife ^hen food articles are cut 

upon it: and 

said sheet having flexibility means fo r accommodating flexure of 
said into an arcuate trough sha pe ha^ng sufficient cantilever 
beam strength when flexed ar ound a Ibngitudinal centerline 
and held proximate a first end to su pport an article spacedat 
least ten inches fi-om said first en d weiring at least five 
ounces. 




